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COMPLETE SPECIFICATION 
Coafectioaery Composition 



We. Nestle's Peooccts Limitto. Settle 
House. Collins Avenue. Nassau. Baharru 
Islands, a company incorporated in the 
Batafn* Islands, do hereby declare the in- 

5 vratksn. for whkh «e prsy r -m» a p-tesi mz\ 
be granted to us. and the method by which 
it is to be performed, to be particularly des- 
cribed in and by the following statement: — 
This invention relate* to a method of raak- 

10 iflf a confectionery composition whkb is 
especially suitable for the manufacture of so- 
called "white chocolate", ix. a chocolate-like 
product containing cocoa butter, milk and 
sugar but no cocoa powder. White chocolate 

15 i% usually presented in moulded bars or like 
forms. 

The react ton. under the tnfhynce of heat, 
between sugar and lactic solids* to give a 
semi-solid product n well -known in con- 

20 fecbonery manufacture. This reaction, known 
a% "caraxaelisation". produces a stable pro- 
duct of relatively hath molrodar weight bar- 
ing a characteristic, pkasing taste and i 
golden-brawn colour. This carameiaed peo- 

25 duct » hrqvttily employed as a mator con- 
^ikucm toitcc. ludaje and simitar con- 
tec* >ooeTv products. The vtscositv. cotow. 
ras«e and o«her p rope r ties of the caramelised 
product vary wsdelv according to its com* 

30 potation md the reaction co n di t i o n s 

It has now heen found that a 
satisfactory dry ^wdiitd raramehsed pro- 
duct can he obtained from wgar and nnik 

35 vaiub. To provide a "white cfcflcoUte* the 
product may he mixed with cocoa boner and 
the niMt zmv Hr p«i and 
moulded usm* .omwoonal chacotar-mafc- 
n* iwnchmrrr 

U Aixordme »t» the nrenmw j .mi hod ^ 

V«rmt a rwsvxrr ^f ^tw mi nnik scfcds 



in the presence of sufficient water to allow 
^araxnelivition. Jning the resulting 
carmelised product, combining the dried pro- 
duct with cokoj bmtcr and grinding the 
^»snbincd produvt io a homogeneous, mould - 
Able paste. 

Pre f er a bly the mixture of vuear and m:ik 
solids contains from 40 to 30" sugar and 
from 20 to 60 milk solids bv weight The 
amount of water used is preferably the mini- 
mum necessary for a satisfactory caramel isa- 
tier*, and it usuallv rfwrvnu a to ! 5 -M 
the weight of the sugar/milk solids mixture. 
Mast of the water remaining after caramelisa- 
rwo is removed duhne dmne A homoeeneo ^ 
mixture of the sucar and milk solids mas* be 
casihr prepared using standard mix me 
techniques and apparatus The particle sixes 
of the sugar and mi 3c solids mav he. for ex- 
ample* m the range from 0.1 to 2 mm for 
the sugar, and from 0 I :o \ mm foe the 
milk solids, 

si note, skimmed cw partially d immed s::ik 
powsiei may h* used as the source of milk 
srtlidv but whole miik rwJcr :* preferred, i - 
it ctves the prodm a higher nutritional value 
and a richer taste. 

The sugar /milk solicr* mntrure is pre 
ferabf* heated in the pre 



ture m the range from 80 to 10VC 
in a tadtrtrd vessel of conventional type, 
which may be he»<ed. A ^ cf tii c d rrpe of 
veswH is heated bv passmg steaa. u a wn- 
perarure in the ranee .'mm 1 VFC to IWC 
thrash the lacker The total caramehsanoo 
varr from 10 -mimtrs to *0 
Jepeadmc nn the rme or neat in- 
pw* and the exact vharactcrnracs Jtwrvxl m 
rhe product Dunce heatmt the onnare be- 
.omr* a 9nwJen-*rnw« .j!m and J av e l ins 
He . haras ter*w*c !l»w»«r of aramei When 
•»« pm^re^srd m the Jestred ex- 
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lent. tSe Seating t» discontinued and the pro- 
duct max be dried under reduced rjrexsure. 
preferably in the ran«e of from \UCl 
to 150 mm of mercurv. The Jninf 

5 is preierablv carried out in the same 
v<%m:I a> the heating. The period *f 
Jrytns nut vary from 10 to 60 minute 
preferafcfv from 15 to $0 minutes. to provide 
a powdered product, golden-brown tn colour 

Id and ha vine a moisture content not ctceedmg 
4 by weight. 

I he mixture preferably has a pi I of 6.7— 
7.0 M w/v button in water which is 
advantaseoushr controlled bw raeam of a 

* » buffer vi impound, cx an alkali metal phos- 
phate, added to the mixture before heatinc. 

The dry powdered product has a particle 
M/e in the ranee from 0.1 to 2 mm and K 
eaMlv handled Mr conventional equipment. 

-° e by a cc*jrevor belt. 

In the manufaevture of white chocolate 
a» herrinbef ore defined accord in e to the in- 
vention, the caramelised prixitKt is mixed 
with vAKoa butter and optional lv other con- 
\tituents mkH as aromas, for example in a 
conventional melaneeur. The mixture mav 
then be eround and conched ^ accordance 
•as:h .onventionai chocolate manufacture 
techniques. Fruit pieces, and nuts, mav be 

* J added after cunchin* and the final composi- 
tion mav be moulded, wrapped and packed 
in known manner. 

Hie following Fx ample in which ail part* 
and prTventaec^ are by wet?*v. .> ^nren by 
wjy >*f *!hr-irjtion onJv* — 

F.XAStfTF 

4*> part* of milk powder 2n las are 
rruxej in 4 Werner- Pfteiderer mnier with oil 
parts ol vrvsialhne **irar arvi ox psm cl 

40 Tns4xii!Tm phosp ha te Jodr^ahvdrate JissnJTrd 
in i0 pjrts water. The lui 1^ ^Uwrd and 
vteam at a pressure of 4 ke/cm at about 
1*0 1 r * admitted ro the ranker around the 
\esscl The tem p er a ture <*f the mi\mre : s 

45 :**jtJnallv rj;>ej !•» *** <~ in 4* mmufes. The 

MCJm ^ipp*V ,% Jisx»mncvicxS «s*d iiic 

presv ire in the vessel is reduce J ro 10O— 
1*0 mm He few a pernxl .4 *n mint ires A 
r»»idrn-hr^vin Jr. warameli^rd p*r»w Jrr is ob- 
V* 'ained a tempt ra ture of *nd has 

a mm*» re content **f I * — 2 * and a pff 
,.f * "-AQ < : in l<0 mi JisnHed waier 

**> parts of the drv pr«%JtKis jrr mcxed 
with ?0 pans *if dendiwrsed ^xna r*rrrer and 
V» the mnitirr r» emmd to a particle u*e nor 
es^rrJine ^ mkrnm T"hr mixture 1* then 
*v NrJ in j Inoeitiidinai ,iAh f«*r 4< taurt 
.» wwserauire not ex^eedine * * C The 
- r :s adttiMed Junrm voacnmc hv add- 
* ' ni krothu and 2 parn of voeoa 

' ^^Khtnc <lns pwrt* <w 



are added and the mixture is mouldej <n the 
lastsal manner to sive bars i>r Jjkr artu'e- 
The product has a marked but pleasant 
caramel flavour and is gulden- brown ;n 65 
colour. 

WHAT WE CLAIM IS — 

1 A method of preparinc a wnfeit winery 
product which comprises heatinc a mixture 
of sucar and milk *oiids in the presence of 70 
sumctent water to allow carameJisatiun. dn - 
in* the resuJtirut caramel ise-j pn«J*^t. vi»m- 
btninr the Jried prodiKt with c«kcu butter 
and grind ine the wimbmed pnxlu^x r*> a 
rtomoeeneous. mouldable paste. 7> 

2. A method according to Jaim I. in 
which said mixture is heated :n the prevent c 
of from H to 15 of it\ weight of ujtcr 

3. A method . accord me to claim i »»r 2. 

in which said mixture comprises trom 40 HO 
t.» si* b\ \%eiiht of *o*„* j r jrvJ from 2" 
r.i AO by weieht miik solids. 

4. A method according to am* prevedinc 
wlaim in which the mixture rt heated a 
temperature from ho 1; lo 10* 1: hir 1«# »S 
to ftO minutes. 

_ ^. A method according 10 anv prcvedme 
wlasn. in whivu the warjiMeii-<«eJ Pf 1 
dried under reduced pressure 

^. A metriod accordine u> Jiim ,n 
which the caramelised product is dried under 
a presMirc of from 100 to 150 mm of 
mercurs for 15 to ?0 minutes 

7. A method accordimt to any precedine 
claim, in which d urine hex tine the pH of 9-5 
the mrtturr is maintained at 6 - ro " bv 
additMvt of a buffer compound. 

H. A method accordine to ».!aim tn 
which the buffer .ompoiind is jn jlkah metal 
phosphate. }00 

^ A method accordine to anv precedine 
iUim. in whuh tne vu*i»Sned product 
eround tc a partwles m^c not exceedinc 
macrons, 

10 A method accordine to anv prevedme i<)5 
.Lum m wmch said hornoeenovis pasre ;s 

win%;ara and moukicd 

! .n method accordine ro claim I \iib 
^tantiallv a» hemnbeiore described *uh rr 
fereTwe to the Fxampie. jio 

12 A crmfect tonerv w onp» t whenever 
Prepared bv a method accordine r;> irrv pre- 
^edinft claun. 

I*. A composition accordine Jaim 12 
vnmjininj fnnt pwxri. ||^ 
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